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Abstract Title 
Frozen meal 
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At least one drawing originally filed 



was informal and the print reproduced here Is taken from a later filed 



formal copy. 
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PLATED MEM, WITH ISDnm>7T.,r,, _ 

IMD ™ailLLI «!02EH ZNGRKDIKNT3 

The present invention relates to . „. ,. . . 

— f . method tor preparina * PUted fr °" n —1 

wever ' fc «ey require that !■»,« 
involved durincr consumer be 

water to tha , 7 C ° GCentrate * tray and 
r t0 tha c «y before heating in a m ^ 
oven. Durino t-h. „ microwave 

wrxng the preparation, the trav io 
the cra ^ 18 removed from 

the microwave oven and the ±~~»< 
stirred and c k ingredients therein are 

irred and subsequently subjected f ft -i. 
bating power a gain . Por 3e J" ' ^ " 



^ the pel n " S ^ r ^ ™ dement 

Y cna person preparing them 



2 



Also known are plated meals consisting o5 IQP- 
ingredients upon which a liquid sauce is dosed. These 
meals provide an advantage in connection with the 
5 flexibility of the variation of the IQF-ingredients in 
the manufacturing "thereof. Conventional IQF-meals may 
suffer from uneven heating properties when smaller and 
bigger pieces are heated together. 

10 The invention aims to provide a ready-to-eat meal 
requiring as little as possible involvement by the 
consumer during its preparation. The aim of the 
invention is also to provide a meal which, for catering, 
purposes, is convenient- A further aim is to provide a 

15 meal combining the above-described convenience where the 
: heating of the ingredients is balanced so as to provide 

an even cooking thereof. In addition, the invention aims 
to provide a plated meal which has an appearance as if 
the ingredients had been heated individually and 

20 arranged in a plate. 

o 

Accordingly, in a first aspect, the invention relates to 
a plated frozen meal comprising a plate, a group of 
v individually frozen predominantly carbohydrate 

25* ingredients and/or a group of individually frozen 
predominantly vegetable ingredients, and a group of 
individually frozen predominantly meat baaed ingredients 
and frozen sauce, wherein 

said groups of ingredients are arranged on a plate 
1 : 30 at a location on which they substantially remain upon 
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thawing and heating, and the eauoe ls in pelUt form md 
being effective to even the heating of the- other 
ingredients in the meal. 

5 It has been found that the uae of liquid sauce has the 
£f f 6Ct that Lt the iQF-ingredients as a 

consequence of which the ingredients agglomerate and 
freeze into blocks. This may result in increasing the 
time necessary for preparation thereof and thus may 
' dxminieh the quick thawing and heating properties of the 
individually frozen ingredients. Furthermore, uneven 
heating of the ingredients may be a result affecting the 
quality of the meal. 

Furthermore, it has been found that by organising the 
position of the ingredients in an appropriate manner, an 
even heating may be obtained. Due to the individual 
freezing of all the ingredients a rapid heating in 
comparison with prior plated meals may be obtained. The 
Plated meal according to the invention may be heated 
from the frozen condition in about 30 to 45 min. in a 
conventional oven and in about 5 to 7 min in a microwave 
oven, m comparison a meal wherein liquid sauce is added 
onto the IQF-ingredients takes a to 10 roln . in a 
mxcrowave oven. Furthermore, it has surprisingly been 
found that the position of the sauce pellets may be 
effective for increasing che thawing and heating rate of 
the plated meal. 
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In the present context, the group of individually frozen 
predominantly meat based ingredients comprise e. 9 «. meat, 
poultry, fish meat or other typea of meat. The size of 
the ingredients ranges from 1 to 200 grams. The 
S invention may be particularly useful for bigger IQF- 
ingredients such as whole chicken breasts or meat or 
fish fillets. Such IQF-ingredients may be from 50 to 200 
gram portions. The invention may also be suitable for 
meals comprising IQP-ingredients in 20 to 50 gram 
10 portions. These sizes of ingredients are not present in 
conventional IQF-meals discussed above. In a specific 
embodiment of the invention this group of ingredients 
constitutes from 10 to 50% by weight of the whole meal 

15 The group of individually frozen predominantly 
carbohydrate ingredients preferably comprises 
ingredients such 48 rice, pasta, potato etc. 
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The group of individually frozen predominantly vegetable 
ingredient preferably comprises carrot, peas, peppers, 
beans, wheat corns. Conveniently, the vegetables are 
blanched, for example to increase the food safety. The 
ingredients may be whole or cut into pieces. For 
example, the meal may comprise whole potatoes. 

The ingredients may be pre-cooked or edible upon 
thawing. For ingredients, which require little cooking, 
such as fish meat or prawns, it may not be necessary to 
pre -cook. 
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Bl99er I0P -> ie «° also be p lrt o£ che „ 

Predominately ve 9 etahl. 9rou P °« 

y vegetable or carbohydrate e „ „ 

««y comprise an IQF-lasaon. "" l 

. Panoate. P ° rtlon OT « «F-fi Ued 
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As mentioned, it has suzprieingiy been found , h 
Position of fh« „„ d thac *e 

incr. ? Pel1 " 8 ba «««tive for 

lnCreaSin9 the <*~i>* «d heating rate of the , 
meal. The M n^ e * he P la ted 

«■ « ta. been found Ut j*^™* — « * 
- bating of the Mu « b 9 ' ^ 

feting due to tt effect T ^ *° 
wat«, , he micr °™»e3 have on the 

water .nolecules of the sauce. The rapidiy " ° 

heated sauce nay thus be used for J^L T 
"awing and heating of the U^J^ 
Pellets are positioned Cutting 1 IT 
the meal. ^ ° ther "Stents of 

ilnti PartleUlSrl1 ' of the 

invention, sauce pellets i„ the nl at ., , 

individuaziy froze, < plated are ahutting 

frozen ingredients havino th. ■, 
thawing rate «r . "aving the slowest 

a «ce of the incj^edi^t-*. 
" ingredients in „ • 9 ' edlanCS - In general, the 

content ^ ^ " *~ ^ ' ^ 

» —« Pellets °" 8l " th6re0f • «» 



abutting to I Qp- ingredients, which are bigger relative 
to other ingredients in the plate. In this way an even 
heating of the plated meal may be provided, even though 
the size and the type of ingredients varies. 

It is preferred that pellets of frozen" sauce be layered 
with at least part of the group of individually frozen 
predominantly meat based ingredients as these 
ingredients thaw slower than the sauce- The sauce 
pellets and the predominantly meat based ingredients are 
layered so as to increase the contact surface between 
the sauce and the meat baaed ingredients upon thawing of 
the sauce, thus increasing the thawing and heating rate 
of the meat based ingredients. In one embodiment of the 
plated meal of the invention the sauce pellets are 
positioned above and beneath at least part of the group 
of individually frozen predominantly meat -based 
ingredients, to provide the contact between the 
ingredients and sauce as discussed above. In this 
embodiment, the invention may advantageously be used 
wherein the frozen, predominantly meat based ingredients 
constitute from 20 to S0% of the meal by weight, and 
wherein the meat based ingredient is one or more bigger 
pieces such as fillets of chicken, fish or meat or e.g. 
a hamburger of the ingredients. 

Advantageously, the plate on which the meal is arranged 
is transparent to microwaves. This gives the quickest 
and most even cooking of the product in a microwave 
oven. Suitable material for the plate is a, plastic 
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-.rial that withstands ^ frM2lo9 ^ 
a microwave Md . conventional 

cryeta Une polyester, paper coated ^ ^ 
polyester, polypropylene etc 

* Particular convenience of the invention i s the 

««e o f the ingredient, i.e. the frozen sauce pellet, 
and the individual frozen ingredients in each of tHe 
groups predominately being carbohydrate,, vegetables ard 
-t based, the same ingredients may be ^ 
various ways. However, the. meal may not be assembled in 
• random M nner, consideration shouid be given to the 
ai» and water content of the ingredients in order that 
an even coofcing of the ingredients may be perform 
without stirring etc. Nevertheless, the fact that the 
indents are individually frozen makes it possible to 
make an on-line variaM™ ~* « 
'» meal. ~""« <* the composition of the 



It will be appreciated that the meal of the present 
nvent lon distinguishes food products wherein I J 
* the ingredients is substantially of eq ua! size. That 
e.g. stir-fried meals wherein the ingredients are 
••9. 1 =m3. Also the invention is distinguished from 
Packed food products of same type and sane size, a g 
packs of even sired meatbalis or vegetables. The meal of 
he invention is a full meal with a combination of 
indents as discussed above. The meal of the 
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invention also, distinguishes frozen meals consisting of 
some IQP- ingredients, which are frozen into a block with 
a frozen liquid sauce. 

In another aspect, the invention relates to a method of 
preparing a plated meal for consumption comprising 

providing a plate a group of individually frozen 
predominantly carbohydrate ingredients and/or a group of 
individually frozen predominantly vegetable ingredients, 
and a group of individually frozen predominantly meat 
based ingredients, 

providing frozen sauce in pellet form, the sauce 
pellets being effective to even the heating of the other 
ingredients in the meal, and 

preparing the meal so that the groups of meat 
based, vegetable and carbohydrate ingredients remain 
substantially in the same position on the plate. 

The considerations regarding preferred composition of 
the meal discussed above, is also applicable to the 
method of the invention- Preferred preparation 
conditions will be discussed in the examples, 

The invention will now be described in further details 
with reference to the drawings and examples, by example 
only, in which, 

Pig. 1 shows a photo of a frozen meal with a liquid 
sauce, 

Pig. 2 shows a photo of a meal of Fig, 1 prepared, 
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Fig 3 shows a photo of . fro2en puted 
to the invention, and 
Fig. 4 ahows . photo of . plwed ^ of 
shovm i„ Plg . 3 which ta been prepared> 

The plated TOa la as sho<m in cha pi ^ 3 aM 
rrom: 
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A beef burger (pre-cooked) 90 graras 
Potatoes 150 grams cut inCo Up tQ 5 fco 1Q ^ 



(pre-cooked) 
Beamaise sauce 90 grams 
Tomato sauce 60 grams 
Total 390 grams 



is 



The beef burger and a. „ e lndivldually £ro2en 

arrange, side ^ 8lde . ^ ^ ^ ^ ^ ^ 

Fig. 1 the Bearnaiae eauee and tne tomlto aauce ^ 
dosed in lio^a form respectively aromd ^ beeJ r 
and onto the potatoes and the frosen. m the plated mea! 
in Fig. 3 the tomato sauce and the Beamais. aauoe are 
frozen into pellets. The frozen pellets m r9apactively 
arranged on the potatoes and around the beef burger It 
fouows that aU the ingredient, i n the meai in P io 3 
25 are Iqp. w 

A ==uple of holes are „ade in the base of the plate 
"rough which hoies the temperature of the meal can be 

measured. 
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Cooking tests are performed in a Microwave oven (700W) . 
A desirable minimum temperature of the meal ingxedienta 
is about 75 «C. The meals are heated until the coldest 
spot reaches this temperature, m these trials this is 
done by heating a number of meal different lengths of 
time and measuring the temperature at the coldest spot: 
For the present meals the coldest spot is the centre of 
the beef burger. 

The plates are placed in the Microwave oven and cooked 
for a certain time. After end cooking the plates are 
left to rest. A resting time of l minute is applied 
after heating before the temperature is measured. 

It was found that the Fig. l meal requires from 8.5 to 9 
minutes heating before the centre of the beef burger is 
75 »c while the full IQP meal in Pig. 3 only requires 6,5 
to 7 minutes to reach the same temperature. An even 
heating of the IQP meal of Pig. 3 was obtained in 
shorter time compared with the meal of Fig. l. 

Further it was found that the Bearnaise sauce in the IQF 
and the standard meal has been found to heat to about 
110 -C. The longer heating of the meal in Pig. l and 2 
compared to that of - Pig. 3 and 4, results in a 
separation of the emulsion of the fat and water in the 
two phases of the Bearnaise. A longer heating time may 
also be undesirable if other heat sensitive ingredients 
are part of the meal. 
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CLAIMS 
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1- A plated fro«n meal comprising a plate, s „ OUD of 
individually fro,.. „ A . 3 P of 

^ Predominantly carbohydrate 

1D 7 dlentS ' *™P <* individually LI 

P-dcminantly vegetans ingredients, and a Q T 
^dually tr o,en predominantly meat based ingredLe 
and frozen sauce, wherein 

said groups of ingredients are arranged on a plate 
at a location on wh ich they substantially ^ 
thawing and heating, and the sauce is in pe iiet form and 
being effective to even >. - • 

, ' . ° even the heating of the other 

ingredients in the meal. 

2. A plated frozen meal according to either dti. 1 
comprising pellets of frozen sauce layered with at least 
Part of the group of individually f r02en prominently 
meat-baaed ingredients. 
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A puted frozen meal according to either claims , er 
*. wherein sauce pellets are positioned above 
and/or beneath at ^ pw ^ ^ 

individually frozen predominantly meat-based ingredient. 

«• A plated meal according to any of claims 1 to 3 
wherein the sauce has a water content from 75 to S o * by 

weight . 1 



«. PUted on a plate o£ microwave transparent material. 
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6. A plated frozen meal according to any of claims 1 to 
5, comprising at least one individually quick frozen 
ingredient at 50 grama or more. 

-7,. A plated meal according to any. of claims 1 to-- 6, 
which is individually packed. 

8. A method of preparing a plated meal for consumption 
comprising 

providing a plate a group of individually frozen 
predominantly carbohydrate ingredients and/or a group of 
individually frozen predominantly vegetable ingredients, 
and a group of individually frozen predominantly meat 
based ingredient3/ 

providing frozen sauce in pellet form, the sauce 
pellets being effective to even the heating of the other 
ingredients in the meal/ and 

preparing the meal so that the groups of meat 
based, vegetable and carbohydrate ingredients remain 
substantially in the same position on the plate. 
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FIG. 3 




FIG. 4 



